
higher. In London sirloin roasts retail PEBRTT DAVIS7perlorraod to carry the 'looso earth for
any distance in basket mounted upon

tho Romans were so fond of erecting
along their great thoroughfares for the
reception of their dead. Harper's
Weekly.

from Pompeii are remarkably well pre-
served.

The upper story of the museum is ab
most exclusively devoted to relics of
Pompeii. Hero are the household uten-
sils, tho earthen dishes, tho drinking
vessels, tho loaves of bread, and the
other remnants of charred food and
clothing that were disoovered among tho
ruius. These objects give one almost a
more vivid impression of tho terrifio
calamity that overtook Pompeii than a
visit to the city itself. Here are tho
bottles of oil, tho pans filled with meat,
tho bread taken from tho oven, the re-

mains of fish, dates, nut, egg3 and all
the other articles of food that supplied
the table of a Roman family. One of
tho most significant objects is a well-preserv- ed

purse containing three copper
coins, and suggesting that the fortunes
of somo ono among the inhabitants of
Pompeii wero at a low ebb.

The parts " of Pompeii which" have al-

ready been excavated aro probably tho
most important, although thero is of
courso no means of knowing what may
lie under tho gren acres at present un-

disturbed. We have, however, the Fo-

rum with the contiguous temples and
publio buildings, two theaters with largo
colonnados, tbo amphitheater, and a con-

siderable number of privato dwellings
of more or less ornate character. The
streets bordered by pavement are
straight and narrow, the widest not be-
ing more than twenty-fou- r foet in
breadth, but thoy are admirably paved
with large polygonal blocks of lava. At
intervals, especially at the corners, are
placod high stepping-ston- es leading
from ono side of tho pavement to the
other, intended for the use of foot-passeng- ers

in rainy weather. Tho wagons
have made deep ruts in the causeways,
and tlu horses' hoofs have made impres-
sions on the stepping stones over which
they werjo obliged to pass. In tho streets
aro frequently seen notices painted in

ua i at iniDxiturr.
0 midnight Rain,

Heard 'mli the restleiwueiia of weary palil t
Thy cadence brings

Clweet thought of ponce ou sifver-tiut- ed wing.

In this dim town,
I hear thy thousand trickle down;

Era thou haxt flod,
Tell rue, O lUln 1 the aouroo her thou baat fed,

1 Mi) arine
Bright iarly ilov drop from blue violet' eye;

1 t lie inlit
Come froru the woixl-rih'- a rlpp'ea, venlnx-kis-

Tho green flelda i;leam
Before me, a t thy ewett rl'yme I dream;

And bird and flower
Are with inn In my natives midnight hour.

More Meat than thee,
I feci the fragrance of the uimuer

Auiiitf the coast
I a the uever-roMti- billows toat.

Lvliiff Lfre atill.
Thought ot tho oi-a- make my a 1 heart thrill

That ocean rile
With Ktrongth and majoety aud glorious, life.

Each gm t,

From dewdrop or from dixtant water brought,
O bouute ma llalu !

Thou ncatteroht for a bleswiug on the grain.

Spend and be spent 1

O gracious lltiu 1 through tliee grow content;
Thy C ppell

Ooe dtMpor in the heart than word can toll.

Watching through night.
Many with me await the morning light

In puin or care.
Or rapt, It may be, in the trance of prayer.

To each, to all.
Hearing thy rhyihjulo mulc softly fall,

Sweet thought may come
Of nini who by ills way doth lead ua home.

For not one drop
Tail from the cloud upon the bare hill-to- p

Fall, through dark hour.
Upon the cloned chalice of the flower ;

Or on the pea.
Or on the murmurou thickly-foliage- d tree.

But fall to cherish
What elite would pine and, drooping, sadly perlah.

And shall the tear,
Bhed by the Father' well-lov- children here,

In doubt and puin.
Fall for a loss wine purpose than the Rain ?

Chambers' Journal.

at 22 cents per pound, rib roasts at 22
ccnta, side pieces at 20 to 21 cents, aitch
bones 16 cents, brisket 11, beef steaks
2L rump steaks 30 and shins at 16 cents

...t -- 1 ii -- 1 n: iper pouuu. v ctu cuueia wero Btuiiug ui
30 cents per pound.

W. a Ward, Fuilers's Station, N. Y
in the American Bee Journal, gives
the following statement of his profits
with bees for ono vear: "For several
years I havo run a farm and apiary to
gether. Last year I had my tarra worked
on the shares, and gave my timo and
attention to the bees, with the following
result : Commenced the season of 1831
with seventy-tw- o oolonies ; increased by
natural swarming to 120; have sold
7,422 pounds of nomb and 749 pounds of
extracted honey, for which I received
$995.06; my expenses were $118.70,
which leaves $876.36 for my work. I
had empty hives and honey racks left
from 1880. I would advise those who
think of sowing sweet clover for hay to
try a littlo at lirst, as it makes pretty
coarse hay; but it is one of the best of
honey plants. There are two kinds
white and yellow blossom. Tho white
yields very white honey." The Journal
adds that the white sweet clover is the
variety wanted by bee-keeper- s. The
yellow blooms two to three weeks earlier
than the white, but bees do not work in
it, either for honey or pollen.

HOUSEHOLD HELPS.

Contributed to the Detroit Fr Prewi " Houfif hold oj
Housekeeper, and the result of actual experiment. J

Sponge Cake. Two eggs, half cup of
cream, ono cup of sugar, ono cup of
flour, one teaspoouf ul of cream of tartar,
half teaspoonful of soda; flavor to taste.
Extra nice. Mrs. California.

Spcnge Puffs. Have ready some
very hot lard, as for boiling doughnuts,
and drop into it from a spoon 6omo
bread, sponge before any more flour is
added, and when it is perfectly light.
Let them get brown and well cooked
through, and pull open and eat with
butter for breakfast. Keystone.

Lemox Pie. One large lemon, tho
yellow grated, aud all the pulp and juice
used; ono cup sugar, a half cup water, and
two largo even spoonfuls of flour. Beat
the whites of eggs separately, with sugar
added, then the yolks well beaten and
the flour gradually. Bake the crust a
little before putting the rest in. Bake
brown. Keystone,

Baked Cabbage. Boil a firm head
for fifteen minutes, then change the
water for more boiling water ; boil till
tender, drain and set asido to cool.
Mince some boiled ham ; mix with bread
crumbs; add pepper, one tablespoonful
of butter, and two eggs well beaten, and
threo tablespoonfuls of . milk ; chop cab-

bage very fine; mix all together and
bake iu a puddiug-dis- h till brown. Serve
hot. Ota Lady.

Cake on Fruit Saxdwiciies. Cake or
fruit sandwiches are mado thus : Four
eggs, their weight in flour, sugar, and
butter ; warm the butter and beat it to a
cream, then stir the flour and sugar into
it gradually, boat up the eggs and stir
them in. Beat the cake well for half an
hour and bake in a rather quick oven.
If for sandwiches slice tho cake in half
and put preserves between. Corrpine.

White Cake. One cup of white sugar,
one-thir- d cup of melted butter whipped
to a cream ; add one-thir- d cup of sweet
milk and stir thoroughly ; sift one cup
of flour, one-thir- d cup of corn starch,
and one heaping teaspoonful of baking
powder together and add to the above
mixture. Take the whites of four eggs,
beat them to a very still froth, and add,
stirring it well with the other; flavor
with lemon ; bake slowly, either in jelly-cak-e

tins or in ono cako. Excellent.
Nip Up.

Ice Cream Cake. Two cups of granu-
lated sugar, one cup of milk, two cups
of flour, one cup of butter, one cup of
corn starch, three teaspoouf uls of baking
powder, whites of eight eggs. Icing
Whites of four eggs and four cups of
pulverized sugar. Pour one-ha- lf pint of
boiling over the sugar, boil until when
dropped in water it is very stiff, but
not brittle. Pour over the beaten whites
of the eggs and add, when hot, one-ha- lf

teaspoonful of citrio acid. Bake in
layers. D. li.

Parsnits. Wash well; scrape them,
and cut in two or four pieces lengthwise ;
boil in water with a little salt in it until
tender, which will bo in from one-ha- lf to
three-quarte- rs of an hour ; when quite
done dish up in a warm dish, with melted
butter poured over them, or warmed
butter with a little minced parsley in it ;
or mash the parsnips and form into small
cakes, roll in flour, or dip in egg or bread
crumbs and fry a little brown ; send to
tho table very hot. You can also brown
the parsnips slicod rather thin. Corr-
pine.

Bavarian Cream. Whip one pint of
cream to a stiff froth, laying it on a sieve.
Boil another pint of cream or rich milk
with a vanilla bean and two tablespoon-
fuls of sugar until it is well flavored ;
then take it off tho fire and add a half a
box of Cox's gelatine soaked for an hour
in half a cupful of water in a warm place
near the range ; when slightly cooled stir
in the yolks of four eggs well beaten.
When it has become quit cold and be-
gins to thicken stir it without ceasing a
few minutes until it is very smooth, then
stir in the whipped cream lightly until it
is well mixed. Put it into a mold or
molds, and set it on ico or in some very
cool place. Corrpine.

He Forgot.
" Now, saidtno Austin Justice to tho

witness, " you will please toll precisely
how it happened."

"Yes, sir, I'll try. The prisoner and
that man wero eating dinner at the sarno
table, and they got to quarreling, when
the prisoner just up with a dab of mashed
Irish potatoes and hit that othor man on
tho lead with it."

Do you, sir," said tho Justice,
sternly, pretend to tell tho court that
a dab of mashed potatoes, even when
thrown with tho greatest violence, can
make a gash fivo inches long on a man's
head, and knock him senseless ? If you
trifle with tho court you will be locked
up."

" Judgo, I reckon I forgot to say that
when tho prisoner threw tho dab of
mashed potatoes at tho man ho forgot
to first take tho dab out of tho dish."
Texas Sitings.

average size of the farms of Ohio
has decreased in thirty years from 125
to 109 acro

their heads. At Pompeii it is only car-

ried in this wsy from the spot where it is
dug to the railway which carries it off.
Tho digging is done by a rude spsde;
but great caro is taken when oneo a fres-

coed wall has been approached, or the
interior of a houso discovered, that no
mischief shall bo done by carelessness.
The work is constantly superintended
by an ablo overseer, who directs tho op-

erations of tho iwrsons under him.
As Boon as any valuable obiect is dis

interred from the ruins, whether it be a
statue, a vase, a domestio utensil, or a
fresco of more than ordinary beauty, it
is taken at once to the smaU museum or
depository near tho entrance, estab- -

lshod about 18P0. Hero it is cleaned
and repaired, after which operations it
is transferred to tho National Museum
at Naples. In the' conter of this de-

pository thero aro arranged in glass
cases some of tho most curious and ter-

rible objects connected with tho buried
city. They aro plaster casts molded
by the cavities onco filled by tho ro--
mams of inhabitants of Pompeii. lth- -
ln two years thero were found among
the ruins eighty-seve- n human skeletons,
and three dogs and seven horses. When
the volcano first burst forth, there came
in the beginning a ram of ashes, which
covered the city to a depth of three feet.
Theo ashes have preserved to a certain
extent tho bodies of the uafortunato
creatures whom they overwhelmed. Al
though tho soft parts of the bodies had
decavod in course of time, their forms
frequently remained imprinted on the
ashs, which afterward hardened. In
18G3, M. Fiorelli mado the ingenious ex
periment ot carefully removing the bones
of a todv thus imbedded, and ruling tho
cavity with plaster. It succeeded most
admirably m preserving as he wished
the figures and attitudes of tho victims
after their death-struggl- In tho mo
ment of flight many had divested them- -
selvos of most of their clothing. Among
tho figures are a youug girl with a riug
on her finger, n mother clasping her
youthful daughter, and a man lying
upon his left side. Those terrible cists
show only too well tho awful agony in
which those wretched creatures died.
Smothered by tho asjjen rain, tortured
by tho burning lava, these shapes l
plaster represent tho most horrible ex-

tremes of human suffering. Thero is
one cast of a dog, which, at tho moment
that death intervened, had writhed him-
self into an attitude that must have
wrenched joint from joint. In addition
to this museum a school and library wero
established at Poapeii some fifteen years
ago by M. Fiorelli, tho students, who
gave themselves to archaeological studies,
being supported by the Government.
Under a new and recent organization
they are permitted to spend their timo
in visiting tho excavations going on in
different parts of tho peninsula, and re-

main only a portion of tho year at
Pompeii.

The year 1830 and tho earlv part of
1831 were especially fertile in discover
ies of value and impoitanco in Pom-
peii. A largo number of buildings,
mostly dwelling-houses- , wero unearthed
and many interesting objects obtained.
Among tho most important relics of an
cient art was a bronze faun or satyr,
ornamenting, when found, tho facade of
au imposing mansion. This faun is
fifty-liv- o centimeters in height, beauti
ful in execution, but more or less injured
by the coloring matter that was orig-
inally used upon it. Tho head is sur-
rounded by a wreath, and on the shoul-
der rests a huge leather bag or bottle.
Tho glanco of the faun is turned toward
the neck of tho bottle, and ho appears
to bo watching an imaginary stream,
with a sort of half-drunk- ecstasy.
Such designs as these wero frequent
among the Pompeiians for their fount-
ains, fauna and satyrs in various stages
of inebriety being a favorite subject with
their crticts. Another bronze found in

similar position, to this one, on
tho facade of a mansion, represents
Cupid with the dolphin. Tho marine
animal is perched upon the boy's right
shoulder; while in his left hand he holds
a flower.

A very remarkablo group of statuettes
was found in a chapel situated off the
main hall, or atrium, of a house. These
chapels were quite customary in Pom-peiia- n

dwellings, and contained tho
Lares and Penatos or house hold gods, with
which each family was usually well sup
plied. 1 ho main figure, a lemalo deity
representing Fortune, is seated between
two Liaros, while above her head was
suspended an elegaut lamp. Tho god-
dess is covered with an ample tunic and
a mantle. Tho various parts of tho chair
or throne were covered with handsome
ornaments, as were atao the circular
bases supporting tho Lares. Two Trit-
ons in the act of sounding their trum
pets aro perched upon tho back of tho
chair. The latter is pronounced by art-
ists and archaeologists in Italy to be a
most-perfe- model of the sculptured
chairs usually found in antique monu-
ments. Tho lamp is a remarkable ob-
ject, being shaped like a human foot
clad in tho most-elega- nt boot, and was
originally ' profusely" ornamented with
silver, now thoroughly oxidizod by tho
influence of timo.

Tho works of art and other relics that
have been transferred from Pompeii to
tho museum at Naplos occupy a large
portion of that immense building, which
was originally built in 158G by tho Vice-

roy, Duke of Ossuna, for a cavalry bar-
racks, and 200 years later was fitted up
for the reception of the royal antiquities
and pictures. Tho Pompciian frescoes
alone fill more than one-ha- lf tho rooms
on tho ground floor. Seven rooms and
a corridor scarcely furnish sufficient
space to accommodate tho collection.
They aro grouped according to their
subjects, and each group is furnished
with a Roman numeral. These works are.
with tho exception of painted vases and
mosaics, almost the only specimens of
ancient paintings that have come down
to us. From them we learn how tho
painters of those early times treated
light and coJor and shade. Many of
them are beautifully conceived, and ex-

ecuted with an easy, masterly touch.
Their range is wido, including land
scapes and historical and mythological
subjects. Somo of them may be copies
from celebrated or favorite pictures of
the time, but the style is such as to pre-
clude the idea that they wero mochanio- -
ally copied or stenciled, and the easy,
rapid execution shows that they were
intended for effect, and not for close in
erection. The bronzes and marbles
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Diarrhoea,
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IlofteUer'a Stomach Bitter etand t. 1

check the further progrets of all disorder of the atom

ach, liver and bowel, revive the vital stamina, prevent
and remedie chill and fever. Increase the activity of
the kldnovs, counteract a tendency to rheumatism, and
la a genuine stay and sobice to aged. Infirm and nervous
persona.

tW For sale by all Draggiats aad Dealers generally.

AQA PER WEEK ean be made In any looalttr.
C47t3"" Something entirely nw for agent. S3outtit
fre. O. IV. l.XiHAHAM Or CO., boston, lis.
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TRUE
Temperance

Is not signing a pledge
or taking a solemn oath that
cannot be kept, because of
the non-remov- al of the cause

liquor. ThewaytomaHe
a man temperate is to kill
the desire for those dreadful
artificial stimulants that car-

ry so many bright intellects
to premature graves, and
desolation, strife and ess

into so many
families.

It is a fact t Brown's I ron
Bitters, a true

tonic, made in Baltimore,
Md.,by the Brown Chemical
Company, who arc old drug-
gists and in every particu-
lar reliable, will, by remov-
ing the craving appetite of
the drunkard, and by curing
the nervousness, weakness,
and general ill health result-
ing from intemperance, do
more to promote temperance,
in the strictest sense than
any other means now known.

It is a well authenticated
fact that many medicines,
especially bitters arc noth-
ing but cheap whiskey vilely
concocted for use in local
option countries. Such is
not the case with Brown's
IronBitters. Ifcisamcdi-cin- c,

a cure for weakness
and decay in the nervous,
muscular, and digestive or-
gans of the body, produc-
ing good, rich blood, health
and strength. Try one bot-
tle. Price $i.oo.

AGENTS WANTED FOR THE

F HISTORY0FTnEWORLD
embracing full and authentic acronntsof vry n.

tloaef ancient and mo1rn tiioM, and Including a blsv
tnry of the rls snd fall "f the Greek and llnmaai
Empire, the middle aat th crusade, the fndal sys
tern, th reformation, th dtsoovry and settlement i
to New World, eto., ete.

It ton tains Wit fin historical engraving, and I tbo
snost complete History of the World ever published,
bead for aplrn pa snd sitra terms t Agents.
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FARM NOTES.

Wrra London sewage as a fertilizer
certain varieties of beets have been
raised weighing upwards of sixty pounds
each.

Tub first shipment of wheat from Chi-

cago was made in 1839, ami consisted of
seventy-eigh- t bushels, which was carried
via lake to Buffalo, N. Y.

Tiik Maryland farmers have so little
faith in their agricultural college that
they are calling upon the Legislature to
refuse an appropriation to the institution.

The Loudon Agricultural Gazette
states as within its experience that a bull
calf, taken from a pedigree Shorthorn
cow, has weighed above 190 pounds
when removed from tho dam.

One who has been successful under
the system of ensilage plants his corn in
hedges about thirty-tw- o inches apart,
and about six inches wide, planting forty
or fifty kernels to the running foot, and
secures thereby a wonderful growth.

Tite Canada thistle perpetuates itself
chiefly by means of root stalks, which
are full of dormant buds, and hence any
piece an inch long will send up a stalk.
A single plant in an ordinarily cultivated
field will soon spread all "over it by
means of the roots.

In a state of rest animals should be
allowed as much water as they will take,
but where they are likely to le called
upon to perform severe exertion, smaller
quantities aro advisable, and in which
case the allowance should be repeated at
short intervals.

The annual product of wheat in the
world is about 1,590,000,000 bushels.
Of this tho United States already pro-
duces 450,000,000 bushels, one-thir- d of
which we send over the sea. Ten years
from now we shall produce a much larger
portion of the whole, and shall send a
much larger fraction of its abroad.

Tendency to disease is hereditary in
pigs, therefore it is well to know the
pedigree and past history of your boars.
Ninety per cent of tho stock of a large
Yorkshire boar wero more or less affected
with lung disease. On inquiry, it turned
out that the sire of the boar had died of
inflammation of tho lungs.

Washington County, Pa., is said to
be the largest wool-growin- g county in
the Union, and produces annually 2,500,-00- 0

to 3,000,000 pounds of wool, worth
in cash $1,000,000 for tho wool alono,
besides the sale of fine shoe) fr breed-
ing purposes, and muttoa sheep and
lambs for tho meat market cf tho East

Tnc more exertion an animal under-
goes the greater is the wear and tear of
tho system. Exercise increases the re-
spiration or breathing, more oxygen is
is consequently taken into the. system,
and the tissues of the body aro burned
up in proportion. Unless this extra
waste is met by an additional supply of
food emaciation and illness follow.

TnE wild boar differs from the tame
hog in putting hi3 hind feet into the
marks of the fore feet. The cloven feet
of the tamo hog divide as he walks ; the
wild loar, when lie is walking without
suspecting danger, keeps his claws close
together. The wild hog buries his snout
deep, rooting tho earth up in a straight
lino before him ; tho tame hog turns it
up right and left, here and there. The
wild boar for four fivegrows or years
. . "1 1 - i At 'ana lives ior iweniy or iniriy.

An analysis of a sample of apple
pomace from a press of more than ordi-
nary power, and hence unuswdy dry,
was made at tho Connecticut Agricul
tural Experiment Station, with a result
showing the pomace to carry food ele

ments superior to corn fodder and to
turnips, maugels, and all of our root
crops except tho potato, and showing
nut utile lnieriority to the last-name- d

tuber. Iho new system of ensilage
should render the preservation of apple
pomace a matter of ease and certainty.

In speaking of his experience with
feeding ensilage to dairy stock, J. W.
Walcott, of Readville, Mass., states :

"As to the quality of tho cream I can
say that by feeding fifty pounds of en
sikige maize, and one quart of cotton
seed meal, the increase over the amount
when feeding English hay and six
quarts of corn meal, averaged twenty-liv- e

per cent, in milk, and ten per cent
iu butter from tho milk, which is a total
gain in butter of thirty-seve- n and a half
per cent The butter brings the highest
market price in Boston."

IIoos are gifted with an exquisite sense
of smell as will as touch residing in the
snout, and this enables them to discover
roots, acorns, earth-nut- s, or other delica-
cies suitablo to their palates, which may
be buried in tho ground. In somo parts
of Italy swine are employed in hunting
for truffles that grow some inches bolo
the surface of the soil, and which form
those pickles and sauces so highly es-

teemed by epicures. A pig is driven
into a field, and there suffered to pursue
his own courso. Wherever he stops and
begins to root with his nose, truffles will
invariably be found.

Farmyard manure well decomposed is
specially suitablo for grass lands, be-

cause it is slow and continuous in its
action, and is invariably found to main-
tain or restore a good variety of grasses,
clovers and other bottom herbage. The
best success commonly follows the ap-
plication of such manure in tho fall.
The sole application of salt or nitrate of
soda has a natural tendency to encour-
age tho growth of luxuriant grasses to
the destruction of clovers and tho finer
kind of grasses. This is a general tend-
ency of ammoniacal salt, while super-
phosphate of lime, on tho contrary, en-

courages the growth of clovers and
leguminous plants generally.

A. L. Murdoch, writing from London,
states that mutton retails much higher
in England than in this country. Thus
at a High street, Notting Hill, meat es-

tablishment legs and loins of mutton
were selling at 23 cents per pound, sad-
dles at 22 cents, haunches at 23, shoul-
ders at 20, wholo necks at 18, breasts at
14 and trimmed chops at 23 conta per
pound. With beef at the same market
it was noticeable that there was less
range of prices between the best and
poorest cuts than prevail in American
city markets. Sirloin cuts aro Lot ao
high in England as here, but shins,
briskets and choap pieces rule much

THE EXCAVATIONS AT POM-

PEII.
It is now 133 years since tho ilisoovery

of some bronze utensil.- - and a fow stat-
ues boneath the soil of tho plain which
stretches from the foot of Mount Vesu-
vius to tho sea attracted tho attention of
tho art anil antiquity loving monarch,
Charles III, of Naples, aiul letl to tho
unearthing of the buried city of Pompeii.
Within that tioio nearly ono-bal- f tho
ruins have been freed from the superin-
cumbent mass, in some places more than
twenty feet thick, which covered them.
Two hundred and sixty-fo- ur thousand
six hundred square meters have been
excavated, and 393,081 still remain to
excavate.

Tho works aro at present, and have
been for a period of nearlv twenty years,
under the able direction of Signor
Michelo Ruggiero, to whom tho writer is
indebted for tho principal facts contained
in this article. Tho titlo which Siguor
Ruggiero bears is that of "Directing
Engineer of tho Excavations of tho
Antiquities of tho Kingdom of Italy."
Tho greater part of his life has
been devoted to unearthing tho
relics of tho ancient Greek and llo-ma- n

civilizations, tho latter of which
flourished so abundantly at tho begin-
ning of our era, in tho vicinity of tho
present city of Naples. In 1818 he was
made director of the excavations at
Pozzuoli, in 1802 he assumed the direc-
tion of tho works at Pompeii, and in
1877 he received his present titlo. Signor
Ruggiero is the contemporary of M.
Fiorelli, whoso name is perhaps better
known than any other in connection
with Pompeii M. Fiorelli, now in his
57th year, resides at Rome, whero he
Administers the affairs of the various
museums devoted to antiquity through-
out Italy, tho worka at Pompeii and
elsewhere being carried on by his suc-
cessor according to tha plans devised by
him.

The history of tho excavations ftt
Pompeii may easily bo sketched. Tho
town wa3 twice destroyed. In A. D. C3,

"when Vesuvius had been quiet for cent-
uries, a terrific earthquake shock oc-

curred, evidencing tho reawakening of
tho volcanic forces. A great part of
Pompeii its colonnades, theaters and
private dwellings was destroyed.
Scarcely had tho inhabitants begun to
rebuild" their town, when it was over-
taken by tho final catastrophe of tho
21th of August, A. D. 79. The first at-

tempts at uncovering the ruins wero
mado by tho ancient inhabitants.
Though' deterred from any second at-
tempt at rebuilding their city by this
last and most awful visitation, occurring
while they wero in the act of restoring
the ruin wrought by tho earthquake,
they nevertheless returned in parties,
eeking under the mass of earth and

lava such of their valuable treasures as
wero within easy reach. Subsequent
eruptions covered tho traces of their
work. Finally, those who had lived in
tho city died and wero forgotten, tho
etory of Pompeii became a historical
legend, and all traces of its existence
passed from off tho face of the earth.

During the Middle Ages Pompeii was
entirely unknown. In 1592, tho archi
tect Fontana. while constructing a sub
torrMioan water conduit to supply tho
town of Torro dell' Annunziata, cut a
passageway through a portion of the
ruins, but mado no further investiga-
tions. No attempts wero really made at
excavating the ruins until tho work was
net in motion by Charles II L in 174.8.
Then tho amphitheater, theater and
other parts sre disinterred, and tho
world began to discover that here,
guarded by tho earth for seventeen cent
urios, were tho remains of a Roman
city in such a state of preservation, and
containing such relics, that tho whole
public and domestic life of the inhab-
itants, their manners, customs and hab
it, might bo understood, from the hold-
ing of a tribunal in the Forum to the
baking of a loaf of bread in a baker a
oven.

Tho wonder and enthusiasm that fol
lowed aro indescribable

The number of workmen now em
ployed in the excavations, under the di
rection of bignor Ruggiero, may be can
mated at about 100. At times there
may bo twice as many engaged, but this
Is about the general average. A force
of about eighty is employed in digging
tho earth, which is removed by a rail way
beyond the limits of the city. This rail
way, which was built in 18G1, is an inno
vation upon the manner in which tho
business of transporting earth is usually
accomplished in Southern Italy. It i&

tho habit of tho workmen or the wom

rcdletters, referring generally to the elec
tion of tho municipal authorities, and
recommending some particular individ-
ual as codilo or duumvir, for the pur-
pose of averting the evil eye, and ono or
two largo snakes, tho emblems of tho
Lares, tho gods of tho hearth and of
crossways, are very common. Stuccoed
walls aro often covered with roughly-scratche-d

drawings resembling those
wherewith the street Arabs of our own
day delight to decorate blank surfaces.

The dwelling-hous- es of Pompeii differ
greatly in size, and were obviously fitted
up in accordance with tho nature of the
situation or the meaus and taste of their
owners. A few are built of block stone.
but the majority of small stones or brick
consolidated with cement The patched
and hasty manner of their construction
is doubtless accounted for by the haste
with which they were erected and re-

stored after tho earthquake Most of
the apartments aro very small, but tho
family worked and spent most of their
timo in tho airy courts. Marble is rarely
to be met with in the public or domestio
architecture of Pompeii, the columns
being invariably constructed of tuff--

stone or brick cemented with mortar.
The brick walls and columns wero then
covered with stucco, which took the
place of marble, and afforded ample
scope for decorative painting.

Thoso of tho public buildings of Pom- -
peu that have been excavated are
grouped near together. Tho central
point is tho Forum. Here, 109 feet
above the level of tho sea, stand the
ruins of this building, never finished,
but raised to half its imposing height
only to bo destroyed. Six streets con-
verge here, but the Forum was protect
ed against tho trespass of riders or of
wagons by stone pillars around the mar-
gins, and could even be entirely phut
off by gates. In the interior may still lo
seen the solid bases prepared for tho
statues of Emperors and other illustrious
men. At the eastern end of the 1 orum
stands the so-call- "Temple of Augus-
tus," a building the object of which is
involved in a mystery that no scholar or
antiquarian has ever been ablo to solve.
In front of it aro pedestals for statues,
and shops mostly occupied by money-
changers. The interior consists of a
rectangular court still unfinished when
the catastrophe took place. To the
right, as tho visitor enters, aro eleven
chambers simply painted rod. On tho
east side, opposite the entrance, rises
tho principal shrine, to tho left of which
is another with an altar. This was, per-
haps, employed in tho celebration of
sacrificial banquets. The gallery on tho
left side is believed to have been an or-

chestra. To tho right, a larger apart
ment, containing stands of . masonry,
with a slight inclination, and furnished
with gutters belorr to carry off blood or
wati r, is believed to have been a kitchen.
The Thermae, or public baths, sit-
uated near tho Forum, occupy a space
inclosed by four streets. The different
apartments for hot and cold baths aro
easily traced. In ono a niche at tho end
contains a marblo basin for washing tho
handstand face with cold water. An in-

scription near by records that it was
erected at a cost of 5,230 sesterces, or
about 3200. Reside those baths thero
is another and larger establishment
called tho Stabian Thermic.

Ono of the most-interesti- of the
temples of Pompeii is that dedicated to
Isis. This, as the copy of the inscrip-
tion over theentranco informs us, was re-

stored after the earthquako of C3 by N.
Popidius Celsinus, a boy of f years, at
his own expense, who in recognition of
this service was received into tho rank
of decuriones. This small boy must
havo been a most-precociou- s young an-

tiquarian, and with tastes differing
widely from those usually characteristic
of his species. Thero is a natural in-

clination to fancy that thero must have
boon somo fanatical devotee of adult
years in the case, who despoiled tho
small boy of his fortune while tho latter
was eating his bread and molasses, se-

renely unconscious of what was being
done with his possessions. The propor-
tions of this temple wero about 90x00
feet Tho court is surrounded by a
porticos, and between the columns aro
several altars. An ancient aperture
for tho reception of tho remains of sac-
rifices is now used as an air-sha- ft for
tho Sarno Tunnel. When tho ruin was
first excavated, a statuette of Isis was
found, several lodics wero discovered,
and on the fireplace were romains of
food. One of the best-preserve-

d por-
tions of Pompeii is the " Street of
Tomb j." Ilero, upon each sido of the
great military highway leading from
Capua to Naples, Pompeii and Regio,
stand a number of tho magnificent mon-
uments covered with inscription. thaten, by whom such labor i frequently


